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Ambrosia in Pineapple Shell

CREAMED FISH ON TOAST.

3Ielt 1 rounded tablespoonful of but-
ter in a saucepan. When bubbling add
1 tablespoonful of flour, a speck of
pepper, and beat well; add gradually
1 cup hot milk, beating each time; add
2 tablespoonfuls of fish, and pour over
slices of toast.

Clam Broth W hipped Cream
ery essence, small onion and a little
butter.

" Strain through a sieve.

POTATO PERSILLADE.
Peel and cut Irish potatoes with a

rAtatn spofto the size and shape of an

Halibut Cucumber Sauce
- Potatoes Persillade - .. V VI

i 1 ViSnM:
Jellied Veal Lettuce Sandwiches
Asparagus and Tomato Salad - I :- - : VFISH PIE.

Fry 2 tablespoonfuls of minced onion

Madame Patti (Baroness Ceder-troni- ),

who i8 in Paris, ha been tell-

ing the Echo de Paris that she is sixty-fou-r.

The interviewer, of course, pro-

tested, as which of us would not?
However, she is, indeed, sixty-fou- r. She
insists on being sixty-fou- r. What,
then, is her secret! "You want to
know, I suppose, how I have managed
to reach such an age without appeari-
ng1 too much damaged? "Well, I lave
doue nothing at all. Up to forty I
stinted myself in nothing, and ate and
Jived as I'chpse. After forty, however,
I took to a comparatively strict way

olive. Drop them into slightly-sa-l ted
boiling water until tender; drain;
cover with a napkin and stand in the
oven of over a saucepan until steamed

Horn of Plenty Ice Cream
Cakes Coffee

Many good ambrosia recipes have m z tablespoonfuls of butter until yel
low; add 2 tablespoonfuls of flour and . - "4 1 fbeen given in former issues or tne stir in gradually 1 pint of hot milk;
season with 1 teaspoonful of salt, 1Gossip, any of which may be used in

preference to the following: ; It v.

saltspoonful of pepper, 1 tablespoon
Carefully remove the fruit from a

medium-size- d pineapple; cleanse he
shell and place in the refrigerator; peel
half a dozen mangoes, slice in narrowof living. Since then" I have eaten no

red meat, and have drunk only white

dry. Turn on a heatea aisn; puui win-

ter over them and sprinkle with finely-minc- ed

parsley.

ASPARAGUS AND TOMATO SALAD.

Drain the asparagus and cut the tips
from the stalks. Cover a flat platter
with tender lettuce leaves; on these
place thin slices of firm tomatoes, on
which arrange the asparagus tips.
Serve very cold with a rich mayon-

naise dressing.
HORN OF PLENTY ICE CREAM.

MRS. YOUNGHOUSEKEEPER: "How do you. makelengths and chili; cool two bananas,
then slice just before using, first

ful of chopped parsley; boil 3 eggs 13

minutes; free 2 pounds of fresh fish,
haddock or halibut, from skin and
bones, and cut into small pieces; put
the fish into a deep baking dish; then
the eggs sliced; pour the milk mixture
over the whole; cover with a crust of
pastry; cut a gash in the center, bake
slowly about an hour.

LOBSTER CROQUETTES.

wine and soda. When I feel weak a
class of champagne picks me up. I stch delicious cream puffs? I've tried time and again. Mine are alsprinkling slightly with salt; half a

bottle of strawberries and half a grated ways flat and soggy.Eiever touch spirits or liqueurs. My diet
ouists of light food and white meat,

ohiefly sweetbreads, sheeps' brains,
fowl, and vegetables. I always sleep

cocoanut; sugar to taste. Mix all gent-
ly together; add one wine glassful of
sherry or Madeira; serve very eoia.

Cream two tablespoonfuls of butter;

MRS. GOODCOOK: ;'You cannot maice gooa cream puns
with a coal stove, but with a gas range you can regulate the heat

and bake 'to perfection." .

HONOLULU GAS CO., LTD.,
Bishop Street.

Two cups boiled lobster, three table
add gradually, while constantly beat spoonfuls flour, tablespoonful chopped
ing one-four- th of a cupful of powder

; with the window wide open in summer,
and partly open in winter, so as to get
it he cold air straight on my face. I
never get to bed early, hardly ever be-

fore half-pas- t twelve or one. A severe

parsley, cup cream or milk, two table
j nr,A tn.hlesDOonfuls of spoonfuls of butter, one-four- th teat u sugai a.iiv4 ' "

milk; then half a cupful of flour and
one-ha- lf a teaspoonful of vanilla- -

spoonful onion juice, yolks of two eggs,
salt and cayenne to taste."hvgiene and an elaborate toilet before

led are absolutely necessary to any Add all the seasoning to the lobster,Spread thinly with a broad, long-blad- ed

knife on a buttered inverted
..sonine- nan: bake in a slow oven until

which must be chopped fine; melt thewoman who does not want to get fat,
That is my only secret of health." butter, cook flour in the butter, stir

browned. Cut in three and

CLAM BROTH.
Make the broth from canned clams

and on each cupful drop a spoonful of
whipped cream.

HALIBUT.
Cut a slice of, halibut into three inch

squares. Dip each In beaten egg, then
in cracker dust seasoned with salt,
pepper and a dash of paprika; fry to a
delicious brown; garnish with sliced
cucumbers and tomato jelly.

CUCUMBER SAUCE. ,

Peel cucumbers and cut into very
small pieces; stew gently until done,
in a stewpan with a little stock to
which has been added half a table-spoonf- ul

of vinegar, salt, cayenne; cel- -

ring all the time, then add the milkThe lady passed on to other subjects,
' Salome" in particular. She has, of .Kaif !n(h snnares and roll into and cook to a thick creamy sauce. To ualiU) !UJit 1111 l - -

nnmiiponia shapes while warm.course, heard Dr. Strauss 's opera in this add the beaten yolks and cook a
minute longer; take from the fire, addShould the squares become too britParis. "What a part!" she exclaims

fT would not sine it for anything. the lobster, mix well, turn out on atle to roll, place in the oven to soten.
Trill with ice cream into which Maranut 11D a prayer in my box during the

--performance. I was so much terrified
aim for it. You askschino cherries have been stirred.

The coffee may be served frappe, if
desired.

iv the apparition of the head of St
John the Baptist. I am a good Cath We guarantee to
olic and nothing would have ever made TMAO-- give it mme sine in a Biblical play on the stage
Then Salome ought not to kiss St,

John's li;s. The Bible says it was her
mother. Herodias. who asked for John's Thhead, not she, and that she gave it to
rr n : 4 f . .. V.no.inr. Clnnifl '

Fragrant Mint Julep and
Its Starting Point

dish to cool. When cool form Into
croquettes; dip in beaten egg and
bread crumbs; then fry in deep fat
until brown; drain and arrange on a
hot dish; garnish with parsley. .

STEAMED HALIBUT, HOLLAND
SAUCE, . : ,

Wash and wipe a tw6-pou- nd piece pf
halibut, tie in a cheese cloth and steam
till the fish separates from the bone;
serve with

Holland Sauce; Braid together table-
spoon butter and tablespoon flour, one-four- th

teaspoon salt, pour on gradual-
ly one-ha- lf oup milk, then add one-ha- lf

teaspoon each of chopped capers,
olives, pickles and parsley, teaspoon of
lemon juice and one-fou- rth cup may-
onnaise dressing; heat very hot, but
do not allow the mixture to reach the
boiling point. v

JierOUias. miti ucaim
even those who don't like Wagner will
exalt him. As for me, I adore Wagner.
T have never sung his music on the
.stage. He did not compose for my
voice as Verdi and Gounod did. But
I love him all the same. I never met
Wagner, because he refused to know
me. And the reason was that I refused
to create the part of Kundry in 'Parsi

that she might act as sutler to the
company, but orders had' been received
which would take the company to New
York, and if she did not wish to go so

far away from home they would en-

deavor to get her a similar position in
another company which would remain
south. But Betsy Flanagan's heart
was true to her Patrick's company, and

Of all American drinks the "mint
julep" and the "cocktail" ta'ke first
rank in public favor, and "mixologists"

have met signal failures In all their
efforts to mix the fluid in a manner
which can tickle the throttle so de-

lightfully as these two world-famo- us

concoctions.
The genesis of the mint julep has

Grown on the far-ftn.- ed

Mountain
I eights of Ceylon
Nirvana is picked
and patked under
cliiect Eritish sup-
ervision, specially

fal.' Wagner often heard me sing at
Covent Garden, and t&ld my brother-in-la-

Maurice Strakosch. that he was
writing the part of Kundry for me in

nothing would induce her to transfer

Saladher allegiance.
So the question was settled, and In

1779 the company wintered at a place I;
"Westchester county, near rvewin

vnrir railed "Four Corners." between

Parsifal.' But I thought tnere was
a great deal of shrieking to do in the
part, and refused to sing it.' Wagner
was furious, and never could meet me.
All of which has never prevented me
from lauding his music to the skies."

Madame Patti is going to sing in a
private performance of "H Barbiere"
at M. Jean de JReszke's house. The
"host will not appear in the cast, but
his brother will be Basilio, Signor An-sel-

will be Almaviva. Signor Ancona,
nd Jean de Eeszke's pupils will supply

the chorus. Madame Patti is due in
Sxi-Aflp- n shortlv. where her mother-in- -

been the subject of discussion In news-

papers on various and sundry occa-

sions, and some writers have stoutly
maintained that it Is the Invention of

eminent scholars and statesmen of the
present day. Others go a little more

liberally and say the julep came into

popularity within the past century.

It is not difficult to trace the history

of this entrancing and seductive bev

for this market.
Every prckage of Nirvana Tea
is packed in lead, which preserves
its freshness, flavor and fragrance

From Tea Garden to Tea Pot.

And every pound or half-poun- d of
Nirvana Tea is enclosed in a card-
board case, which bears the regis-
tered trade mark and name of the
Nirvana Tea Company.

White Plains and Tarrytown. At this
point Betsy set up a tavern. There
were sanded floors and convenient lit-

tle stalls and rooms where the Ameri-
can and French officers met frequently
and played cards and enjoyed a new
kind of drink compounded by the
widow, and which she called a "bracer"

a drink which made the little tavern
famous.

In the neighborhood of Betsy's tav-

ern, which finally became known as
"The Bracer Tavern," lived upon a
fine estate an Englishman who kept a
naok nf hounds, fine horses and splen

GERMAN POTATO SALAD..
Boil 6 small potatoes in their jack-

ets. When done, peel and make salad
while potatoes are warm. Slice 2
medium-size- d onions fine, put potatoes
in earthen dish, sprinkle onions on
top, then a little salt and pepper and
sugar, adding vinegar and oil; then
another layer of potatoes, onions, etc.,
until all are used. Before serving I
stir the salad so the vinegar and oil
will not all settle in bottom of dish.
Have a hard boiled egg sliced to put
on top. Garnish with sprigs of pars-
ley. This is very fine and especially
with baked beans Saturday night.

CREAM SALAD DRESSING.

In an emergency a small quantity
can be quickly made. Mix two tea-spoonf- uls

vinegar or lemon juice with

law lives, the mother of Baron Ceder-stro-

who has not seen "her Adelina"
for six years. The diva now will sing,

for charity. On heras a rule, only
return to England she will appear in
several farewell performances in the
provinces. She was given the red rib-

bon of Knight of the Legion of Honor

after her iast appearance at a chanty
concert in Paris two years ago forthe
benefit of the victims of duty. M. Lou-le- t

pinned the decoration on her bod-

ice, saying, "I felt as much pleasure
in signing the decree creating you a
Ivnight of the Legion of .Honor as 1

have in hearing you smg." Madame
Patti, recalling that she was at the

t.u when the kins ana

avies
i nvi.J...iWholesaie uisiriDuiors.

erage back to the middle of the six-

teenth century. In the memoirs of
Jeremy Lane (Salem, 1643), reference
is made to a drink compounded of
"mint herb and heating spirits, which
is grateful to the palate when cooled
in a stone jug at the spring," while
the Boston Gazette of August 17, 1697,

contains a local item in which occurs
the statement that the "drowneded
man was known to have drunk several
goblets of a mixture composed of Hol-

land gin flavored with mint before he
fell off the wharf." The Gazette adds

that "this should be an example to
those who have lately formed the habit
of Imbibing with too much frequency
what the publikans and tavern-keepe- rs

' '

call mint dewllp."
"Julep" Is evidently a corruption of

the proper name, and one which is
due to the heaviness of the pronun-

ciation of those who formed the "bab-

bit" of ordering it.
McMaster. the historian, in one or his

books, quotes from the diary of an
Englishman who traveled In Virginia
early in the eighteenth century and
who makes mention of a drink "flav-

ored by bruising mint." How long
prior to thi3 the Virginians had en-

joyed the "bruised mint and liquor"
will, perhaps, never be recorded, but
the present day imbibers in the good
old state stick to the mint juluep with
bulldog tenacity. They were drinking
the seductive concoction long before
Daniel Boone penetrated into the

forests of Kentucky, to

. 3 t(queen were tnere aunuS . - -- -

T'aris this vear. added tnai sne

did poultry, all imported from the
mother country. He was a rabid loy-

alist and was an object of hatred to
the American soldiers and of suspicion
to the people thereabouts who favored
the cause of the colonists. Betsy was
fiercely hostile to this Englishman and
his family, making dire threats of
what she would do when "Gin'ril
Washington" came. She was always
promising to feed the American and
French officers on the fine fowls from
the loyalist's yards, and they would
tease her about her delay in carrying
out the promises. One night when
there was an unusual attendance of
the officers at "The Bracer" she In-

vited them into her dining room, where
there was spread a bountiful feast of
chickens done in every conceivable
style. The Englishman's chicken coop

had been raided ljy some one. The
owner was furious, but entirely pow-

erless. Among the poultry were sev-

eral fine cocks of superior size and
breed and of unusual beauty, support-
ing tail feathers of great height and
of the loveliest colors. They were
much admired by people of the neigh-
borhood, and a local poet had even im-

mortalized them in verse. Betsy had

introduced to King wwaru iu. .

in 1859, at ew ork, after
J jv.,'w in "Lucia di Lammer- -

four tablespoonfuls of sweet or sour
cream, and season with a little cay-
enne and salt, and white pepper to
taste.

SOUR CREAM DRESSING.
One pint thick sour cream, three

tablespoonfuls sugar, level teaspoon-
ful salt, saltrpoonful paprika, one-ha- lf

saltspoonful black pepper, two table-
spoonfuls vinegar.

TOMATO JELLY SALAD.
One can of tomatoes; add half a can

of water; boil with a couple of bay
leaves, about 1 dozen whole cloves and
a couple of blades of mace and a bunch
of pot herbs; boil all thoroughly; put
through a jelly bag and strain; add
salt to season and paprika. Have 1

package of Knox (or any other) gela-
tine soak in cold water about 20 min-
utes and add the tomato liquor. Mix
well and dissolve the gelatine and
strain again. Have parsley chopped
fine and put in liquor; turn in a
mould to set. and when firm dip mould

IImoor," at the age of sixteen, when the
then Prince of Wales was visiting the

GENUINEUnited States incognito. mn S 7ES A THE8m.ES4

DE OSLEB TABOOES SOUP.
GARLAND STOVES

and RANGES

JUST RECEIVED

A CAR LOAD PER S. S.

SIBERIA

AU Sizes in Stockjust for a second in hot water and

Dr. William Osier, to whom Is ac-

credited and ott-Ae-i- ed

the oft-repeat- ed

assertion that PP1 .y
chloroformed after becoming 60

to the drink-

ing
opposedold. is bitterly

according to the state-

ments
of soup,

of a New York merchant.
-- My wife was a wreck from nervous

dyspepsia," said the merchant, "kev--er- al

prominent physicians in New Tor
2iad treated her without success, and

take her totoadvisedfinally I was
Baltimore to see Dr. Osier. He

carefully about her habit3 and
particularly her diet. We described
Without going into details, but this did

not satisfy the great physician.

"Tell me what you have for din-

ner, describing the nature of the

FROM noPRICES RANGS
UP

turn out on salad dish; garnish with
parsley and mayonnaise dressing.

SALAD DRESSING.
Mix 1 teaspoon flour, 1-- 2 teaspoon

mustard, 1-- 2 tablespoon salt, 1-- 2 table-
spoon sugar, 2 1-- 2 tablespoons butter,
yolks of 2 eggs slightly beaten, 3- -4

cup sweet milk. Place in double boiler
on stove and stir till it thickens. Re-

move from fire and add-1-- cup vine

Cash or Instalments.

which state some writers have endeav-

ored to award the claim of the birth-
place of the mint julep. If history
must decide, the mint julep orig-

inated in Massochusetts although
it is generally believed to be a southern
product.

That convival Institution known as
the "cocktail" was ushered into this
world of trouble during the days of the
American revolution, and the origin of
the peculiar appellation given this es-

sentially American concoction, which

has gone the length and breadth of the
civilized world into the clubs where
men-a- nd women, be it acknowledge- d-

irses. their numDer, aim "
gar very slowly stirring it well. Very--

nice with potato salad or to eat with
cold meats. . O. Hall '& Son, Ltd.

Fort and King Streets.
neregate, makes Interesting rtau.ng.
During the period of the revolution

not thrown away the trophies of her
capture, damaging as they were as
evidence against her, but she had
spread them tastefully over the side-

board, upon the selves of which stood
bottles of various sizes containing the
delectable and now renowned "bracer."

After the chicken banquet was over
Betsy invited the guests into the tav-

ern bar, and with great pride and
triumph pointed to those feathered
decorations. The surprise was com-

plete and the event recognized by
"three cheers" for Betsy Flanagan, the
cause of the colonists and the discom-
fiture of the Englishman. The "brac-
ers" came off the shelves speedily,
and the remainder of the night was
passed in the barroom amid the cocks'
tails and the "bracers." One of the
toasts was. "Heres to the divine liq-

uor which is as delicious to the palate
as the cocks tails are beautiful to
the eye," while one of the French of-

ficers sang. "Vive la Cocktail!"
This was the keynote to the now

celebrated name. It stuck good and
fast. The call for "bracers" now ceas-

ed, and ever after the demand was
for "cocktails." After Mrs. Flanagan's
death the ingredients of her famous
compound became known, and wher-
ever bon vivants are to be found the
"cocktail" is likewise there, even to
the most remote corners of the earth.
I- - is the fashionable drink not only
throughout the civilized world, but
even In far-o- ff Africa and other

P" : 1

Since Mr. Frohman started a bus
service to convey playgoers between
the suburbs and his theaters, people
are calling him Mr.

London Opinion.

Mrs. WicTtwire If you go first, you
will wait for me on the other shore,
won't you, dear? Mr. Wickwire I
suppose so. I never went anywhere

one Patrick Flanagan, a jony ai.u VvV-ul- ar

Irishman, enlisted in a company
He had recently

of Virginia cavalry.
married an Irish girl who was intensely

American in her sentiments, and who
determined to go with her Patrick

The officers were
wherever she could.
informed of her nJ- but JJl

encouragednlrit of fun
made herself useful in so many ways

XanW nd

iU start with some
Wen usually we

nourishing soups," I beanSTood interrupted Dr."Stop right there.'
There Is a pop-

ular
Osier. -- Soup must go.

fallacy that soup Is urishln
It is one of themistake.That is a
one can eat. Itmost harmful things
Of course thereis worse than lobster.

are times when a simple b m

ton broth is not to be condemned. But
s a rule soup is positively dangerous.

and it ferIt dilutes the gastric juices
ments too rapidly to permit it to he

easily digested. It is the
dis-

orders.
nervouscause of dyspepsia -- and

Vegetable soup sh he
' thrown Into the garbage pail, where u

f belongs, instead of being POfj"
the nervousHalfa delicate stomach.

--wrecks among society folk who live

well are caused by eating soup. .
other advice,"Dr. Osier gave some

which was followed by my wife in ad
I neverSoupitIon to giving up soup.

has not beentable, andserved at our
wife is well.andfor four years. My

strong today, and she can eat arythlng
on the menu except soup.'

yet without having to wait for you
Illustrated Bits.

From Distiller to Consumer
No wholesaler's profits.

Direct PPerSGCADE JMWaM WHISKIES.
The Standard and well known brands:

T A- - McBraver, R. B. Harden, Gibson's Rye, Lacey & Richfield.
Imported and California Table Wines and Liquors.

"I gave you a dime and you went
immediately into a saloon," remarked
the benevolent old eentleman. "Don't
you know it is very wasteful to spend
your money for liauor?" "I've often
thought of that, sir," replied the weary

Wine Cellars.wayfarer, "but I've never yet found a
iVthev would allow her 169 King: Streetsplace where I could get it for notning

Philadelphia Record. Telephone Main 240.loved TMsVo Pleased the officers,,n J, was informedTe? shethat in a


